Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


i 

I 


fN  I TEr>  STATES 


DEPARTMENT 
GR1CULTURE 


1-N'F  O  RMAT  ION- 


Housekeepers'  Chat 


9  1928  & 


Mon. ,  April  2,  1928 

I  TT  P  TW.irt.Tvipnt  of  Agriculture 


NOT  FOR  FUBLICAT ION 


mental  A^culture  ^Zt'"    ^ei  *  Bureau  of  Home  Economics,  U.  S.  Depart- 
ment of  Agriculture.     Recipe  for  Fruit  Punch  from  Bureau  of  Home  Economics. 

— — ooOoo  

with  green^k  ^^TL^K  T&  ^  Ebene2^>  filing  his  green  fountain  pen, 
witn  green  ink,     "It  won't  he  long  now,  Aunt  Sammy." 

said  L^Z  VQTl  ^  UnCle  Ebenezer  wanted  me  to  ask  what  he  meant,  but  I 

Nothi^^i^^u^^  P°litely-  *  P-^und  article,  on  . 

hiT***°&  !fd  UnCle  fenezer,  blushing,  "I  got  to  thinking  about  spring,  and 

ifalJf°TTV  ^  1  dfS?f  °ff  a  litUe  PCOm'     But  what  I  st*rLd  to  say,  is 
la      *      *       t    °^  now',tl11  we  can  g°  Picnicking.    Pack  the  lunch  basket/and 
wend  our  way  into  the  great  wide  open  spaces,"  concluded  Uncle  Ebenezer.  (I 

™   \Ll  &l         —  Ume  he  t00k  the  family  Panicking,  he  wended  his 

way  into  spaces  so  wide  and  so  open,  that  he  lost  the  trail,) 

"Aunt  Sammy,"  said  Uncle  Ebenezer,  remini scent ly,  "picnics  are  much  better 
than  they  used  to  be,  when  I  was  young.    My  mother  and  sisters  spent  so  much  time 
preparing  the  picnic  lunch,  that  they  were  too  tired  to  enjoy  the  outing.  Nowadays 
the  importance  of  getting  fresh  air  and  sunshine,  of  finding  new  interests,  in 
wood  and  field  and  stream,  takes  precedence  over  the  contents  of  the  lunch  box. 
Isn't  it  so?" 


Quite  so,"  I  agreed.     "The  picnic  lunch  itself  has  improved  considerably. 
It  may  not  be  bigger,  but  surely  it  is  better.    Maybe  there  a:re  fewer  fried  chick- 
ens, and  b0Y/ls  of  potato  salad,  and  baked  beans,  and  devilled  eggs  and  home-made 
cakes,  and  pies,  and  cookies,  and  doughnuts,  except  on  holiday  occasions.  For 
impromptu  picnics  are  the  order  of  the  day.    No  housewife  has  time  to  fry  a 
chicken,  and  make  a  potato  salad,  when  she  has  exactly  15  minutes  to  pack  the 
picnic  basket,  and  get  the  children  ready  for  a  short-order  picnic." 

"That's  true,"  said  Uncle  Ebenezer.     "Can  you  ^ive  me  a  word  that  ryhmes  with 
violets,  Aunt  Sammy?" 

I  don't  want  to  give  you  the  wrong  impression.  Of-  Ur.cie  Ebenezer.  He's 
really  very  nice,  and  he  has  no  bad  habits,  except  that  he  will  write  poetry. 

What  he  said  about  picnics  set  me  to  thinking,  and  I  thought  of  a  number  of 
things  I  want  to  tell  you.     In  the  first  place,  what  does  the  modern  housewife 
put  into  the  picnic  basket,    Perhaps  a  jar  of  salad  dressing,  some  whole  tomatoes, 
cucumbers,  and  a  head  of  lettuce,  washed  and  crisped;  a  small  cream  cheese,  some 
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potato  chips,  hard-cooked  eggs,  and  a  "box  of  fresh  fruit.     With  Dread  and  "butter, 
and  a  "bottle  of  milk  for  the  children,  what  more  could  anyone  want?    The  materials 
for  sandwiches  and  salads  can  "be  put  together  under  the  shade  of  a  tree,  after 
the  family  has  "cooled  off." 

This  type  of  picnic  lunch  means  not  only  less  cooking  and  "baking  ahead  of 
time,  but  it  also  means  a  lighter  meal,  and  one  more  suitable  for  hot  weather. 
A  well-balanced  picnic  lunch,  with  plenty  of  fruit,  and  crisp  salad  materials, 
is  quickly  assembled,  and  it  leaves  the  family  with  "better  dispositions  and  diges- 
tive systems  the  following  day. 

We  had  two  informal  picnics  early  last  spring.    The  first  one  was  sponsored 
by  Fred,  and  one  of  his  high  school  chums.    The  two  boys  came  home  from  school, 
with  a  bad  case  of  spring  fever,  and  promised  to  do  all  the  work  if  I  would  plan 
a  picnic  supper.    Fred  had  added  a  portable  stove  to  his  camping  equipment,  and 
I  think  he  wanted  to  try  it  out,  for  the  benefit  of  his  friend.    The  boys'  plans 
suited  me  exactly,  so  I  brought  out  the  trusty  picnic  basket,  and  into  it  went 
the  food  I  had  intended  to  serve  at  home  for  dinner:  A  steak;  potatoes;  a  head  of 
lettuce;  half  a  dozen  fresh  tomatoes;  a  jar  of  salad  dressing;  a  loaf  of  bread; 
butter;  a  box  of  strawberries;  some  home-made  cookies;  cream;  and  a  bottle  of 
milk  for  Billy,    We  drove  three  or  four  miles  out  into  the  country,  where  there 
is  a  delightful  picnic  spot.    The  boys  roasted  the  potatoes,  and  broiled  the 
steak;  Uncle  Ebenezer  cut  the  bread  and  buttered  it;  I  made  lettuce  and  tomato 
salad;  and  Billy  hulled  the  strawberries.    Do  you  suppose  I  would  have  had  so 
much  cooperation  at  home,  in  my  own  kitchen?    I  doubt  it  J 

For  the  second  picnic,  we  had  fried  bacon  and  eggs;  lettuce,  tomato,  and 
cucumber  salad;  bread  and  butter  sandwiches;  and  lemonade.     I  believe  we  had 
oranges,  too,  that  time,  or  oranges  and  bananas.     Seems  to  me  I  didn't  have  enough 
of  any  one  kind  of  fruit  to  go  around. 

So  much  for  the  informal,  family  picnic,  which  takes  so  little  time  to  pre- 
pare that  it  may  well  become  a  summer  habit. 

The  rest  of  this  talk  will  be  devoted  to  up-to-date  community  picnics.     In  a 
good  many  neighborhoods,  the  time-honored  community  picnics  that  featured  cakes, 
pies,  and  other  rich  foods,  and  left  children  and  grownups  alike  with  indigestion 
the  next  day,  have  been  abandoned  in  favor  of  the  picnic  with  a  balanced  menu. 
Such  a  picnic  tastes  better,  is  easier  to  prepare,  and  leaves  everybody  happy. 
It  requires  some  planning  ahead,  however.     Instead  of  suggesting  that  each  home- 
maker  bring  what  she  happens  to  think  of,  a  menu  is  decided  on  by  a  committee,  or 
by  some  qualified  person,  such  as  a  home  demons trat ion  agent.    Then  each  woman  is 
asked  to  prepare  one  or  two  dishes.    When  all  the  parts  of  the  meal  are  assembled, 
it  is  well  proportioned,  and  the  jolly  picnickers  do  not  find  it  necessary  to 
spend  the  next  day  recuperating,  from  eating  too  much  of  any  one  type  of  food.  In 
the  olden  days,  like  as  not  six  or  seven  of  the  best  cooks  in  the  neighborhood 
would  decide  to  bring  cake.    Then  it  was  up  to  every  loyal  guest  to  eat  six  or 
seven  pieces  of  cake,  regardless  of  the  consequences. 

Hot  dishes  are  not  so  easy  to  manage  at  picnics,  as  are  other  foods,  but 
with  careful  planning  some  kinds  can  generally  be  brought  in  good  condition,  if 
the  distance  is  not  too  great.     I've  made  a  list  of  hot  foods  which  might  be  serv* 
ed  at  a  community  picnic:  Meats  cooked  in  a  casserole;  stews;  creamed  chicken,  or 
chipned  beef;  eggs,  or  fish;  meat  loaf,  scalloped  potatoes,  or  other  vegetables. 
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A  fire  can  almost  always  be  managed  for  heating  up  soup  which  has  "been  made  he- 
forehand,  or  for  cooking  bacon,  frankfurters,  chops,  or  steak. 

Almost  any  kind  of  a  fruit,  vegetable,  or  meat  salad  can  be  served  at  a 
picnic.     It  is  often  better  to  bring  the  different  foods  in  separate  containers, 
and  mix  them  with  the  dressing,  just  before  the  salad  is  to  be  served.    To  go 
with  such  a  salad,  bread  and  butter  is  better  than  elaborate  sandwiches.  Many 
different  kinds  of  bread  can  be  used  for  variety,  however;  rolls  or  biscuits 
made  with  white  or  graham  flour;  date,  nut  or  raisin  bread;  rye  bread;  Boston 
brown  bread; and  so  on- 

For  dessert,  ice  cream  or  sherbet,  brought  in  freezers,  is  generally  most 
popular  with  everybody.  '  A  combination  of  cut  up  fresh  fruits,  howver,  is  also 
delicious.    For  instance,  a  fruit  combination  that  grows  better  in  flavor  if  it 
stands  for  a  few  hours  is  made  of  sliced  fare  eh  or  canned  pineapple,  strawberries, 
or  raspberries,  and  sliced  oranges.    As  a  finishing  touch  to  the  picnic  dessert, 
there's  nothing  better  than  cookies,  cup  cakes,  or  loaf  or  layer  cakes,  in  just 
enough  quantity  to  go  with  the  ice  cream  or  the  fruit. 

The  beverage  problem  is  easily  solved  with  coffee,  lemonade,  orangeade, 
grapejuice,  or  fruit  punch  for  the  grownups,  and  milk  or  milk  shakes  for  the 
children. 

This  morning  I  am  going  to  give  you  my  favorite  recipe  for  Fruit  Punch. 
It  serves  40  peple.     If  you  are  ever  asked  to  serve  on  a  "Refreshments"  commit-* 
tee,  this  recipe  may  come  in  handy.    The  Fruit  Punch  has  ten  main  ingredients. 
If  I  read  slowly,  I  believe  you  will  have  no  trouble  in  writing  it.  Everybody 
ready? 

1  can  grated  pineapple  l/4  teaspoon  salt 

3  cups  boiling  water  1  quart  grape,  currant,  loganberry, 

1  cup  freshly  made,  strong  tea  raspberry  or  strawberry  juice 

Juice  of  6  lemons  2  pint  bottles  pale  ginger  ale 

Juice  of  10  oranges  2  -pounds  sugar,  boiled  with  1 

$$art  water,  for  10  minutes 


Ice  and  ice  water 


Now  let's  check  the  ingredients:  (Repeat) 


Combine  the  pineapple,  fruit  juices,  tea,  salt  and  the  sirup  after  it  has 
cooled.    It  is  better  to  make  the  punch  a  few  hours  ahead,  and  let  it  stand, 
closely  covered,  on  ice  to  chill  and  ripen.     At  serving  time,  add  the  ginger 
ale,  and  cracked  ice  and  ice  water  to  dilute  to  the  strength  desired.  Garnish 
with  thin  slices  of  fruit,  and  mint  leaves. 

That's  all  for  today.     Tomorrow,  a  special  dinner,  which  the  Menu 
Specialist  in  the  Bureau  of  Home  Economics  has  just  planned  for  you 
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